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Age	 2016	n	(%)	 201	7	n	(%)	 Grade	 2016	n	(%)	 2017	n	(%)	
14	 3	(10.7)	 4	(18.1)	 8	 2	(7.14)	 3	(13.6)	
15	 12	(42.8)	 11	(50.0)	 9	 6	(21.4)	 5	(22.7)	
16	 5	(17.8)	 3	(13.6)	 10	 10	(35.7)	 8	(36.3)	
17	 6	(21.4)	 2	(9.09)	 11	 4	(14.2)	 4	(18.1)	





Gender	 2016	n	(%)	 2017	n	(%)	 Race	 2016	n	(%)	 2017	n	(%)	
Female	 19	(67.8)	 12	(54.5)	 White	or	Caucasian	 11	(40.7)	 9	(40.9)	















Question	 Year	 Pre/Post	 Strongly	Agree	 Agree	 Disagree	 Strongly	disagree	 N/A	to	4-H	experience	 Total	I	think	about	what	foods	my	body	needs	during	the	day		
20
16
	 Pre	 4	(14.2)	 18	(64.2)	 4	(14.2)	 2	(7.14)	 0	(0)	 28	




Pre	 6	(21.4)	 16	(57.1)	 5	(17.9)	 1	(3.60)	 0	(0)	 28	




	 Pre	 3	(11.1)	 14	(51.8)	 7	(25.9)	 2	(7.40)	 1	(3.70)	 27	




Pre	 4	(14.2)	 14	(50.0)	 9	(32.1)	 1	(3.57)	 0	(0)	 28	
Post	 2	(9.09)	 10	(45.4)	
10	(45.5)	 0	(0)	 0	(0)	 22	
I	make	healthy	food	 2016	
Pre	 6	(21.4)	 17	(60.7)	 5	(17.8)	 0	(0)	 0	(0)	 28	




choices	whenever	I	can	 2017	 Pre	 6	(21.4)	 19	(67.8)	 3	(10.7)	 0	(0)	 0	(0)	 28	Post	 8	(36.3)	 10	(45.4)	 4	(18.1)	 0	(0)	 0	(0)	 22	I	match	my	food	intake	to	the	number	of	calories	I	need	to	eat	each	day	
20
16
	 Pre	 2	(7.40)	 6	(22.2)	
16	(59.2)	 3	(11.1)	 0	(0)	 27	





11	(39.2)	 5	(17.8)	 1	(3.57)	 28	
Post	 3	(13.6)	 4	(18.1)	




	 Pre	 7	(25.0)	 15	(53.5)	 5	(17.8)	 1	(3.57)	 0	(0)	 28	
Post	 8	(32.0)	 14	(56.0)	 2	(8.00)	 1	(4.00)	 0	(0)	 25	
20
17
	 Pre	 12	(42.8)	 8	(28.5)	 6	(28.5)	 2	(7.14)	 0	(0)	 28	





















Cooking	Technique	 Year	 Pre-Questionnaire	 Post-Questionnaire	“Yes”	 “No”	 Total	 “Yes”	 “No”	 Total	
Debone	a	Chicken	 2016	 7	(25.9)	 20	(74.0)	 27	 11	(42.3)	 15	(57.6)	 26	2017	 10	(35.7)	 18	(64.3)	 28	 10	(45.5)	 12	(54.5)	 22	
Made	a	Roux	
2016	 6	(23.0)	 20	(76.9)	 26	 15	(57.69)	 11	(42.3)	 26	
2017	 9	(32.1)	 19	(67.9)	 28	 11	(50.0)	 11	(50.0)	 22	
Practice	Dry	
Measures	
2016	 19	(70.3)	 8	(29.6)	 27	 26	(100)	 0	(0)	 26	
2017	 21	(75.0)	 7	(25.0)	 28	 18	(81.8)	 3	(13.6)	 22	
Practiced	Wet	
Measures	
2016	 19	(70.3)	 8	(28.6)	 27	 26	(100)	 0	(0)	 26	
2017	 20	(71.4)	 8	(28.6)	 28	 19	(86.3)	 2	(9.10)	 22	




2016	 11	(39.2)	 17	(60.7)	 28	 25	(96.1)	 1	(3.84)	 26	
















Not	Very	Confident	 Neither/	nor	 Confident	 Extremely	Confident	 Total	
Steaming	 2016	 Pre	 1	(3.57)	 2	(7.14)	 	13	(46.4)	 6	(21.4)	 6	(21.4)	 28	Post	 0	(0)	 0	(0)	 6	(23.0)	 11	(42.3)	 9	(34.6)	 26	2017	 Pre	 2	(7.14)	 5	(17.8)	 3	(25.0)	 9	(32.1)	 5	(17.8)	 28	Post	 1	(4.54)	 3	(13.6)	 7	(31.8)	 8	(36.3)	 3	(13.6)	 22	
Sautéing	 2016	 Pre	 4	(14.2)	 6	(21.1)	 7	(25.0)	 7	(25.0)		 4	(14.2)	 28	Post	 0	(0)	 0	(0)	 2	(8.00)	 10	(40.0)	 13	(52.0)	 25	2017	 Pre	 1	(7.14)	 1	(7.14)	 6	(21.4)	 8	(28.5)	 10	(35.7)	 28	
59  
Post	 1	(4.54)	 1	(4.54)	 4	(18.1)	 6	(27.2)	 10	(45.4)	 22	
Stir-
frying	
2016	 Pre	 3	(10.7)	 10	(35.7)	 5	(17.8)	 7	(25.0)	 3	(10.7)	 28	Post	 0	(0)	 0	(0)	 1	(3.84)	 10	(38.4)	 15	(57.6)	 26	2017	 Pre	 1	(3.57)	 3	(10.7)	 5	(17.8)	 8	(28.5)	 11	(39.2)	 28	Post	 0	(0)	 2	(9.09)	 4	(18.1)	 8	(36.3)	 8	(36.3)	 22	
Baking	 2016	 Pre	 0	(0)	 1	(3.70)	 2	(7.40)	 9	(33.3)	 15	(55.5)	 27	Post	 0	(0)	 0	(0)	 2	(7.69)	 7	(26.9)	 17	(65.3)	 26	2017	 Pre	 0	(0)	 9	(32.1)	 3	(10.7)	 6	(21.4)	 15	(53.5)	 28	Post	 1	(4.54)	 0	(0)	 2	(9.09)	 9	(40.9)	 1	(4.54)	 22	
Knife	
Skills	
2016	 Pre	 3	(10.7)	 3	(10.7)	 12	(42.8)	 4	(14.2)	 6	(21.4)	 28	Post	 1	(3.84)	 0	(0)	 3	(11.5)	 8	(30.7)	 14	(53.8)	 26	
2017	 Pre	 1	(3.57)	 3	(10.7)	 6	(21.4)	 10	(35.7)	 8	(28.5)	 28	Post	 0	(0)	 2	(4.54)	 3	(13.6)	 10	(45.4)	 8	(36.3)	 22	
Mise	en	
place	
2016	 Pre	 8	(28.5)	 6	(21.4)	 8	(28.5)	 1	(3.57)	 5	(17.8)	 28	Post	 0	(0)	 1	(4.00)	 5	(20.0)	 10	(40.0)	 9	(36.0)	 25	





















Ambassadors	 2016	Fidelity	Checklist	for	Ambassadors	n	(%)	Content	Delivered	(0=We	didn’t	do	this	at	camp,	1=we	somewhat	implemented	this	at	camp,	2=we	fully	accomplished)	Did	you	understand	Content	(0=no,	1=somewhat,	2=understand	fully)	Could	you	repeat	activity	on	your	own	(0=no,	1=with	assistance,	2=	could	do	myself)	Recipe/Activity/	Lesson	 Content	Delivered	 Did	you	Understand	the	Content	 Could	you	repeat	this	on	your	own	
Scale	 0	 1	 2	 0	 1	 2	 0	 1	 2	
Kitchen	Basics	 0	(0)	 14	(87.5)	 1	(6.25)	 0	(0)	 1	(6.25)	 14	(87.5)	 0	(0)	 1	(6.25)	 14	(87.5)	Manicotti	 1	(6.25)	 2	(12.5)	 12	(75.0)	 1	(6.25)	 2	(12.5)	 12	(75.0)	 2	(12.5)	 4	(25.0)	 9	(56.2)	Chicken	Stir	Fry	 0	(0)	 1	(6.25)	 14	(87.5)	 0	(0)	 1	(6.25)	 14	(87.5)	 1	(6.25)	 2	(12.5)	 12	(75.0)	Brown	Rice	 0	(0)	 4	(25.0)	 11	(68.7)	 	0	(0)	 4	(25.0)	 11	(68.7)	 1	(6.25)	 4	(25.0)	 10	(62.5)	Béchamel	Sauce	 4	(25.0)	 3	(18.7)	 8	(50.0)	 5	(31.2)	 2	(12.5)	 8	(50.0)	 4	(25.0)	 3	(18.7)	 8	(50.0)	Kale	Macaroni	and	Cheese	 1	(6.25)	 0	(0)	 14	(87.5)	 2	(12.5)	 1	(6.25)	 12	(75.0)	 1	(6.25)	 2	(12.5)	 12	(75.0)	
The	recipe	activities	on	Table	2.8	correspond	with	the	Cooking	Skills	items	that	were	assessed	in	the	HLCLC	summer	program	(sauté,	how	to	steam,	how	to	stir	fry,	how	to	bake)	as	well	as	the	Cooking	Techniques	and	the	Self-Efficacy	for	Using	
67  
Basic	Cooking	Skills	items	assessed	in	the	HLCLCS	(made	a	roux,	practiced	dry	measurements,	practiced	wet	measurements,	made	pizza	dough	from	scratch,	and	steaming,	sautéing,	stir-frying,	baking,	knife	skills	and	mise	en	place	respectively).	Monitoring	dosage	delivered	of	the	curriculum	allows	the	research	team	to	make	inferences	on	camper	answers	regarding	their	learning	of	a	specific	skill.	If	an	essential	recipe	that	demonstrated	sautéing	skills	was	not	completed,	and	campers	answered	that	they	did	not	understand	what	sautéing	was,	the	research	team	may	infer	that	the	curriculum	was	not	completed	to	its	full	capacity.	‘Kitchen	basics’	showed	that	14	(87.5%)	Ambassadors	stated	that	they	somewhat	implemented	this	at	camp,	1	(6.25%)	Ambassador	stated	that	he	or	she	fully	accomplished	this	at	camp,	14	(87.5%)	Ambassadors	stated	that	they	fully	understood	the	content,	and	14	(87.5%)	Ambassadors	said	they	could	repeat	this	content	by	themselves.	The	results	pertaining	to	‘kitchen	basics’	showed	that	the	Ambassadors	understood	the	content	that	they	were	to	deliver	during	their	HLCLC	program,	but	not	all	of	them	fully	grasped	the	concept	in	its	entirety.	‘Manicotti’	showed	that	12 (75.0%) Ambassadors	stated	they	fully	implemented	this	at	camp,	12 (75.0%) Ambassadors	stated	that	they	fully	understood	the	content,	and	9 (56.2%) Ambassadors	said	they	could	repeat	this	content	by	themselves.	The	results	pertaining	to	the	manicotti	recipe	showed	that	75%	of	the	Ambassadors	fully	implemented	and	understood	how	to	prepare	and	deliver	how	to	explain	this	lesson.	
68  
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Table	3.1	Let’s	Eat	Healthy	Summary	Statistics	Variable	 Pre/Post	 N	 Mean	 Std	Dev	 P-value
Food	Safety	 Pre	 194	 1.237	 0.723	Post	 177	 1.322	 0.709	Difference	 166	 0.060	 0.744	 0.2940	
Food	Nutrients	and	Sources	 Pre	 198	 0.904	 0.410	Post	 179	 0.955	 0.379	Difference	 171	 0.350	 0.530	 0.4013	
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Pre	 5	(3)	 18	(9)	 34	(17)	 89	(46)	 48	(25)	












Item	 Pre/Post	 A	tomato	 Yogurt	 A	slice	of	white	bread	 A	slice	of	whole	






Item	 Pre/Post	 Vegetable	group-	½	cups	 Meat	group	-5	oz. Fruit	group-	1	½	cups	 Grains	group-6oz	
equivalents	From	which	food	group	should	you	eat	the	most	servings	from	each	day?	
Pre	 90	(46)	 22	(11)	 53	(27)	 29	(15)	















Let’s	Eat	Healthy	Questionnaire	Item	6	n	(%)	Item	 Pre/Post	 1	 3	 5	 9	
How	many	servings	per	day	should	we	have	from	the	milk	group?	

























Pre	 62	(32)	 6	(3)	 98	(50)	 30	(15)	



















st	 Yes	 No	 I	tried	for	the	first	time	
I	improved	 I	practiced	at	home	 I	want	to	practice	more	 I	can	do	this	well	 I	taught	someone	else	
Sauté	 Pre	 54	(28)	 138	(72)	
Post	 115	(64)	 64	(36)	 6	(14)	 6	(14)	 1	(2)	 6	(14)	 21	(48)	 4	(9)	How	to	steam	 Pre	 71	(36)	 125	(63)	
Post	 111	(62)	 67	(38)	 3	(7)	 10	(23)	 3	(7)	 6	(14)	 20	(47)	 1	(2)	How	to	stir	fry	 Pre	 71	(36)	 123	(63)	
Post	 143	(80)	 35	(20)	 6	(13)	 8	(17)	 3	(6)	 4	(9)	 24	(54)	 2	(4)	How	to	bake	 Pre	 153	(79)	 41	(21)	

























Pre	 158	(81)	 38	(19)	 	 	 	 	 	


































	 Pre/	Post	 Very	Unsure	I	can			 Moderately	unsure	I	can			 Slightly	Unsure	I	can			 Slightly	sure	I	can			 Moderately	sure	I	can			 Very	Sure	I	can			Make	fruit	snacks	or	foods	for	myself	
Pre	 16	(8)	 5	(3)	 13	(7)	 29	(15)	 25	(13)	 108	(55)	Post	 13	(7)	 2	(1)	 4	(2)	 13	(7)	 14	(8)	 135	(75)	
Make	vegetable	snacks	or	food	for	myself	
Pre	 29	(15)	 17	(9)	 18	(9)	 34	(17)	 13	(7)	 85	(43)	Post	 19	(11)	 6	(3)	 7	(4)	 14	(8)	 22	(12)	 112	(62)	
Help	cook	healthy	dinners	 Pre	 24	(12)	 15	(8)	 13	(7)	 34	(17)	 33	(17)	 76	(39)	Post	 12	(7)	 3	(2)	 13	(7)	 21	(12)	 32	(18)	 100	(55)		Try	new	recipes	with	vegetables	 Pre	 28	(14)	 14	(7)	 26	(13)	 28	(14)	 34	(18)	 64	(33)	Post	 23	(13)	 2	(1)	 15	(8)	 17	(9)	 35	(19)	 88	(49)	Use	herbs	and	spices	in	cooking	 Pre	 34	(17)	 14	(7)	 22	(11)	 29	(15)	 27	(14)	 69	(35)	Post	 19	(11)	 7	(4)	 9	(5)	 27	(15)	 28	(16)	 89	(50)	Eat	fruits	and	vegetables	that	are	put	on	my	plate	
Pre	 16	(8)	 7	(4)	 13	(7)	 28	(14)	 34	(18)	 96	(49)	Post	 10	(6)	 9	(5)	 12	(7)	 26	(15)	 32	(18)	 90	(50)	
Stick	to	eating	fruits	and	veggies	when	I	feel	depressed	or	bored	
Pre	 36	(19)	 17	(9)	 31	(16)	 39	(20)	 27	(14)	 44	(23)	Post	 26	(14)	 15	(8)	 16	(9)	 26	(14)	 29	(16)	 67	(37)	
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Eat	apples,	oranges,	bananas,	or	other	fresh	fruit	with	breakfast	
Pre	 12	(6)	 7	(4)	 14	(7)	 24	(12)	 26	(13)	 111	(57)	
















Confidence	and	Motivation	Section	2	*reversed	coding	n	(%)		 Pre/	Post	 Strongly	Agree	 Agree	 Somewhat	Agree	 Somewhat	Disagree	 Disagree	 Strongly	Disagree	*I	take	pride	in	eating	healthy	 Pre	 64	(33)	 60	(31)	 45	(23)	 11	(6)	 6	(3)	 7	(4)	Post	 90	(50)	 41	(23)	 35	(19)	 4	(2)	 	2	(1)	 8	(4)	I	do	not	really	care	If	I	eat	lots	of	junk	food	 Pre	 19	(10)	 17	(9)	 33	(17)	 33	(17)	 32	(17)	 59	(31)	Post	 16	(9)	 14	(8)	 28	(16)	 24	(13)	 35	(19)	 63	(35)		*Eating	healthy	is	a	major	priority	in	life	 Pre	 74	(38)	 40	(21)	 50	(26)	 15	(8)	 7	(4)	 8	(4)	Post	 91	(51)	 40	(22)	 30	(17)	 11	(6)	 2	(1)	 4	(2)	*I	am	very	excited	about	eating	more	healthy	foods	on	a	daily	basis	
Pre	 67	(35)	 49	(25)	 44	(23)	 17	(9)	 11	(6)	 6	(3)	Post	 68	(38)	 49	(27)	 35	(19)	 13	(7)	 10	(6)	 5	(3)	
*I	am	involved	in	planning	daily	meals	so	that	I	eat	plenty	of	healthy	foods	















































































































































needs	during	the	day	 ☐ ☐ ☐ ☐ ☐
I	make	food	choices	based	on	what	
I	know	my	body	needs	 ☐ ☐ ☐ ☐ ☐
I	make	healthy	food	choices	




☐ ☐ ☐ ☐ ☐
I	encourage	my	family	to	eat	meals	













Self-Efficacy for Using Basic Cooking Techniques 
DIRECTIONS: For each item below, indicate the extent to which you feel confident about 











Confident Extremely confident 
8. Boiling □ □ □ □ □ 
9. Simmering □ □ □ □ □ 
10. Steaming □ □ □ □ □ 
11. Deep frying □ □ □ □ □ 
12. Sautéing □ □ □ □ □ 
13. Stir-frying □ □ □ □ □ 
14. Grilling □ □ □ □ □ 
15. Poaching □ □ □ □ □ 
16. Baking □ □ □ □ □ 
17. Roasting □ □ □ □ □ 
18. Knife skills □ □ □ □ □ 
19. Mise en place 
□ □ □ □ □ 
Section	IV:	Physical	Activity	
Please	select	the	responses	that	best	describes	you.	































































Activity Content delivered Did you Understand the 
content 
Could you repeat this 
activity on your own 
41.Kitchen
Basics 0 1 2 0 1 2 0 1 2 
42.Minestrone
soup 0 1 2 0 1 2 0 1 2 
43.Greek




0 1 2 0 1 2 0 1 2 
45.Vegetable
Chicken 0 1 2 0 1 2 0 1 2 
46.Chicken
Stock 0 1 2 0 1 2 0 1 2 
47.Manicotti
0 1 2 0 1 2 0 1 2 
48.Chicken
Stir Fry 0 1 2 0 1 2 0 1 2 
49.Brown
Rice 0 1 2 0 1 2 0 1 2 
50.Green





0 1 2 
 
 
0 1 2 
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0 1 2 
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0 1 2 
 
 
0 1 2 
 
 





0 1 2 
 
 
0 1 2 
 
 






0 1 2 
 
 
0 1 2 
 
 






0 1 2 
 
 
0 1 2 
 
 
0 1 2 
 
60.Grits  
0 1 2 
 
 
0 1 2 
 
 
0 1 2 
 
61.Greens  
0 1 2 
 
 
0 1 2 
 
 





0 1 2 
 
 
0 1 2 
 
 
0 1 2 
 
63.Omelet  
0 1 2 
 
 
0 1 2 
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0 1 2 
 
0 1 2 
 
0 1 2 
 
65.Breaking 
of the Bread 
Discussions 
 
0 1 2 
 
 
0 1 2 
 
 





0 1 2 
 
 
0 1 2 
 
 





0 1 2 
 
 
0 1 2 
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0 1 2 
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0 1 2 
 
 
0 1 2 
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0 1 2 
 
 





0 1 2 
 
 
0 1 2 
 
 

















0 1 2 0 1 2 0 1 2 0 1 2 
During 


























lessons	or	recipes)	 	YES									NO	 	YES						NO	 	YES				NO	 	YES											NO	
Cooking	a	Recipe	 	YES									NO	 	YES									NO	 	YES							NO	 	YES									NO	
During	Down	Time	 	YES									NO	 	YES									NO	 	YES							NO	 	YES									NO	
	
Circle	Yes	or	No	Do	you	have	an	interest	in	pursuing	a	career	in	culinary?									Yes	 	 No	Do	you	have	an	interest	in	pursuing	a	career	in	nutrition?									Yes	 	 No	Do	you	have	an	interest	in	pursuing	a	career	in	food	science?			Yes	 	 No		Please	Circle	YES	if	completed	and	NO	if	not	completed.		 	 	 	 	 	 	 Content	Delivered	
Monday:	
Pre-	Questionnaire	Campers	*essential	 	 Yes	 	 No	
Pre-Questionnaire	Leaders	*essential	 	 Yes	 	 No	New	Food	Pref	PPT	 	 	 	 	 Yes	 	 No	Kitchen	Procedures,	 Food	Safety,	Culinary	Methods	 Yes	 	 No	Taste	Workshop	*video	 	 	 	 Yes	 	 No	Minestrone	Soup	Demo	 	 	 	 Yes	 	 No	Knife	Handling,	Mise	en	Place		 	 	 Yes	 	 No	Healthy	Bev	PPT	 	 	 	 	 Yes	 	 No	Chopped	Salad		 	 	 	 	 Yes	 	 No	Grilled	Cheese	 	 	 	 	 	 Yes	 	 No	
148  
Mint	Water	 	 	 	 	 	 Yes	 	 No	Snack:	Greek	Popcorn	 	 	 	 	 Yes	 	 No	
Tuesday:	Protein	PPT	 	 	 	 	 	 Yes	 	 No	Vegetables	PPT	&	Tasting	 	 	 	 Yes	 	 No	Stir	Fry	Mise	en	Place	Demo	 	 	 	 Yes	 	 No	Make	Ricotta	(if	feasible)	 	 	 	 Yes	 	 No	Chicken	Stir	Fry	 	 	 	 	 Yes	 	 No	Baked	Brown	Rice	 	 	 	 	 Yes	 	 No	Cucumber	Water	 	 	 	 	 Yes	 	 No	Green	Smoothie	*snack	 	 	 	 Yes	 	 No	
	
Wednesday:	Drain	 ricotta	(if	prep)	 	 	 	 Yes	 	 No	Dairy	PPT	&	Milk	Tasting	 	 	 	 Yes	 	 No	Grains	PPT	&	Bread	Tasting	 	 	 	 Yes	 	 No	Béchamel	 Demo	 	 	 	 	 Yes	 	 No	All	Bran	Activity	 	 	 	 	 Yes	 	 No	Cheese	Filling,	Crepes,	&	Manicotti	Assembly	 Yes	 	 No	Mac	n	Cheese	with	Spinach	 	 	 	 Yes	 	 No	Nonfat	Milk	for	lunch	 	 	 	 Yes	 	 No	Snack:	Apple	Quesadilla	 	 	 	 Yes	 	 No	
	
Thursday:		Fats	PPT	&	Olive	Oil	Tasting	 	 	 	 Yes	 	 No	Fruits	PPT	&	Fruit	Tasting	 	 	 	 Yes	 	 No	Fast	Food	Expose	 	 	 	 	 Yes	 	 No	Local	Foods	Discussion	 	 	 	 Yes	 	 No	Blubber	Burger	Activity	 	 	 	 Yes	 	 No	Catfish	with	Corn	Relish	 	 	 	 Yes	 	 No	Grits	&	Greens	 	 	 	 	 	 Yes	 	 No	Baked	Eggplant	Parmesan	 	 	 	 Yes	 	 No	Strawberry	water	 	 	 	 	 Yes	 	 No	Snack:	Fruit	Yogurt	Smoothies	 	 	 Yes	 	 No	
	
Friday:		What’s	for	Breakfast	PPT	 	 	 	 Yes	 	 No	How	to	Read	a	Label	 	 	 	 	 Yes	 	 No	Healthy	foods	(	My	Plate	review)	 	 	 Yes	 	 No	Omelet	Demo	 	 	 	 	 	 Yes	 	 No	Pizza	Demo	 	 	 	 	 	 Yes	 	 No	Make	Omelets	 	 	 	 	 	 Yes	 	 No	Make	Pizza	 	 	 	 	 	 Yes	 	 No	Assorted	Infused	Waters	 	 	 	 Yes	 	 No	Snack:	Guacamole	& Chips 	 	 	 Yes	 	 No	
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Post-	Questionnaire	Campers	*essential	 Yes	 No	Post-Questionnaire	Leaders	*essential		 Yes	 No	
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Appendix	F	Full	2016	results	for	Fidelity	Checklist		
2016 Fidelity Checklist for Ambassadors n (%) 
Content Delivered (0=We didn’t do this at camp, 1=we somewhat implemented this at camp, 2=we fully accomplished) 
Did you understand Content (0=no, 1=somewhat, 2=understand fully) 
Could you repeat activity on your own (0=no, 1=with assistance, 2= could do myself) 
Recipe/Activity/Lesson Content Delivered 
Did you Understand the 
Content 
Could you repeat this on 
your own 
Scale 0 1 2 0 1 2 0 1 2 























































































































































































































































































Eggplant Parmesan 10 
(62.5) 




















































































Whole Wheat Pizza 2 
(12.5) 
































Homemade Bread 2 
(12.5) 





















































Fiber Activity 0 (0) 0 (0) 
15 
(100) 






































































































Fruit PowerPoint 3 
(18.7) 














Oils PowerPoint 3 
(18.7) 














Dairy PowerPoint 3 
(18.7) 




















































Let’s Eat Healthy! (pre) 
Name: ____________________________________  
What is your age? __________         What will be your next grade? _____________             
Date: _______________ 
Are you a (circle):     Boy      Girl 
1) What information can we learn from MyPlate?
a. How much food costs
b. What foods taste good
c. How to prepare food
d. How much to eat of different kinds of food
e. I have never seen the MyPlate




3) Which food is the best source of whole grain?
a. A tomato
b. Yogurt
c. A slice of white bread
d. A slice of whole wheat bread
4) From which food group should you eat the most servings from each day?
a. Vegetable group- ½ cup
b. Meat group- 5 ounces
c. Fruit group- 1 ½ cups
d. Grains group- 6 ounce equivalents
5) We should wash fruits and vegetables before we eat them:
a. To wash off the germs
b. Only if they are dirty
c. To keep them fresh
d. To make them taste better
6) How many servings per day should we have from the milk group?
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a. 1  




7) Which of these is the healthiest choice for an afternoon snack? 
a. Chips with a sandwich 
b. Ice cream for dessert 
c. Carrot sticks for snacks 
 
8) Why should we not eat foods that have been sitting out for more than 2 hours? 
a. The vitamins break down and become bad for you 
b. The color of the food changes 
c. Germs grow on the food quickly 





































o       
Washing hands         
Keeping work area clean         
Using sharp knives 
safely 
        
Using a peeler         
Using a melon baller         
Using a can opener         
Using a strainer         
Using measuring cups, 
spoons 
        
Sauté         
Using a stovetop burner         
How to steam         
How to stir fry         
How to broil         
How to bake         
Mise en place         
  
Part 2 Food and 





o      
 Choose a variety of 
foods 
       
Limit fat intake        
Limit sugar intake        
Eat more fruits        
Eat more vegetables        
Eat more fiber        
Try new and different 
foods 
       
Read food labels        
Choose locally grown 
foods 




Cooking, Food, and Nutrition Skills questionnaire 
My thoughts: 
What I enjoy most about cooking is 
______________________________________________. 
The hardest thing about cooking is 
____________________________________________. 
Other foods I would like to learn about and how to prepare are 
_________________________________. 
Name___________________________________Confidence and Motivation Survey 
(Pre) 
Please answer the following questions and circle one number for each item: 
Very Unsure       Moderately  Slightly Unsure         Slightly Sure  Moderately Sure   Very 
Sure I can 
     I Can       Unsure I Can  I Can          I Can  I Can 
        1 2       3  4 5     6   
1. Make fruit snacks or foods for myself. 1 2 3
4 5      6 
2. Make vegetable snacks or foods for myself. 1 2 3 4
5      6 
3. Help cook healthy dinners. 1 2 3 4
5      6 
4. Try new recipes with vegetables. 1 2 3 4
5      6 
5. Use herbs and spices in cooking. 1 2 3 4
5      6 
6. Eat fruits and vegetables that are put on my plate. 1 2 3 4
5     6 
7. Stick to eating fruits & veggies when you feel
depressed or bored. 1 2 3 4
5      6 
8. Eat apples, oranges, bananas, or other fresh
157  
fruit with breakfast.     1 2 3 4
 5      6 
Instructions: Read each statement carefully and place the number from 1 to 6 that 
shows your agreement level with each statement. 
 1  2  3   4      5  6 
   Strongly Agree         Agree         Somewhat Agree          Somewhat Disagree           Disagree              
Strongly Disagree  
 
____ 9. I take pride in eating healthy. 
____ 10. I do not really care if I eat lots of junk food. 
____ 11. Eating healthy is a major priority in life. 
____ 12. I am very excited about eating more healthy foods on a daily basis. 




Let’s Eat Healthy! (post) 
Name: ____________________________________   
What is your age? __________         What will be your next grade? _____________             
Date: _______________ 
Are you a (circle):     Boy      Girl 
 	
1) What information can we learn from MyPlate? 
a. How much food costs 
b. What foods taste good 
c. How to prepare food 
d. How much to eat of different kinds of food 
e. I have never seen the MyPlate 
 





3) Which food is the best source of whole grain? 
a. A tomato 
b. Yogurt 
c. A slice of white bread 
d. A slice of whole wheat bread 
 
4) From which food group should you eat the most servings from each day? 
a. Vegetable group- ½ cup 
b. Meat group- 5 ounces 
c. Fruit group- 1 ½ cups 
d. Grains group- 6 ounce equivalents  
 
5) We should wash fruits and vegetables before we eat them: 
a. To wash off the germs 
b. Only if they are dirty 
c. To keep them fresh 
d. To make them taste better 
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7) Which of these is the healthiest choice for an afternoon snack?
a. Chips with a sandwich
b. Ice cream for dessert
c. Carrot sticks for snacks
8) Why should we not eat foods that have been sitting out for more than 2 hours?
a. The vitamins break down and become bad for you
b. The color of the food changes
c. Germs grow on the food quickly
d. The food starts to taste bad
160  
Name: ____________________ 
Part 1 Cooking Skills (post) 
(check the one that most 




































































Washing hands         
Keeping work area clean         
Using sharp knives safely         
Using a peeler         
Using a melon baller         
Using a can opener         
Using a strainer         
Using measuring cups, 
spoons 
        
Sauté         
Using a stovetop burner         
How to steam         
How to stir fry         
How to broil         
How to bake         
Mise en place         
  
              
Part 2 Food and 
Nutrition Skills  

































































 Choose a variety of 
foods 
       
Limit fat intake        
Limit sugar intake        
Eat more fruits        
Eat more vegetables        
Eat more fiber        
Try new and different 
foods 
       
Read food labels        
Choose locally grown 
foods 





Cooking, Food, and Nutrition Skills questionnaire 
My thoughts: 
What I enjoy most about cooking is 
______________________________________________. 
The hardest thing about cooking is 
____________________________________________. 
Other foods I would like to learn about and how to prepare are 
_________________________________. 
Name___________________________________Confidence and Motivation Survey 
(Pre) 
Please answer the following questions and circle one number for each item:  
Very Unsure       Moderately  Slightly Unsure         Slightly Sure    Moderately Sure   Very 
Sure I can 
     I Can       Unsure I Can  I Can           I Can  I Can       
        1   2       3            4  5      6    
 
1. Make fruit snacks or foods for myself.   1 2 3
 4 5      6   
 
2. Make vegetable snacks or foods for myself.  1 2 3 4
 5      6   
 
3. Help cook healthy dinners.    1 2 3 4
 5      6 
  
4. Try new recipes with vegetables.   1 2 3 4
 5      6 
 
5. Use herbs and spices in cooking.   1 2 3 4
 5      6 
  
6. Eat fruits and vegetables that are put on my plate. 1 2 3 4
 5     6 
  
7. Stick to eating fruits & veggies when you feel 
 depressed or bored.     1 2 3 4
 5      6  
8. Eat apples, oranges, bananas, or other fresh  
fruit with breakfast.     1 2 3 4
 5      6 
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Instructions: Read each statement carefully and place the number from 1 to 6 that 
shows your agreement level with each statement. 
1 2 3 4  5 6 
   Strongly Agree    Agree  Somewhat Agree  Somewhat Disagree  Disagree 
Strongly Disagree 
____ 9. I take pride in eating healthy. 
____ 10. I do not really care if I eat lots of junk food. 
____ 11. Eating healthy is a major priority in life. 
____ 12. I am very excited about eating more healthy foods on a daily basis. 
____ 13. I am involved in planning daily meals so that I eat plenty of healthy foods. 
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Appendix	I		 Location	of	2016	Healthy	Lifestyles	Cooking	Like	a	Chef	summer	camps			.	
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Appendix	J	
HLCLCS	2016:	Professional	Chef	demonstrated	how	to	make	essential	recipes	collard	greens,	grits,	and	catfish	with	4-H	Ambassadors		
		 Clemson	University	Food,	Nutrition	and	Culinary	Sciences	graduate	student	made	essential	snack,	guacamole,	with	4-H	Ambassadors	during	2016	HLCLCS		
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Appendix	K	
HLCLC	2016	Camp:	Clemson	University	Culinology	professor	assisted	with	knife	skills.	
HLCLC	2016	Camp:	Healthy	Lifestyles	4-H	Ambassador	demonstrated	how	to	make	a	personal	omelet.	
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Appendix	L	
HLCLC	2016	Camp:	Clemson	University	nutrition	graduate	student	assisted	in	the	delivery	of	the	nutrition	PowerPoints		
		HLCLC	2016	Camp:	Local	professional	chef	demonstrated	how	to	break	down	a	whole	chicken.	
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Appendix	M	
HLCLCS	2017	Group	Discussion	Full	Transcription	January	29th	8:00am-9:00am	Research	Team	and	four	HLCLC	2016	and	2017	Ambassadors	MA1:	male	leader	FA1:	female	leader	FA2	female	leader	MA2:	male	leader		
C:	Did	you	get	a	chance	to	cook	any	of	the	recipes	from	camp	last	summer	at	home	this	year?	
	
MA1:	One	of	things	that	we	cooked	was	the	manicotti	but	we	used	manicotti	noodles,	which	held	up	a	little	better	than	the	crepes.	For	the	crepes,	we	put	in	other	things	like	yogurt	and	fruit	for	breakfast	and	stuff.	
	
C:	So,	you	make	crepes	too?	
	
MA1:	Yeah,	all	the	time.		
	
C:	My	Grandmother	used	to	make	something	like	a	crepe,	she	called	it	an	egg	pancake,	same	thing,	when	we	were	kids.	She	was	German	and	it	was	one	of	our	favorite	meals	when	we	would	go	to	Grandma’s	house.	She	would	put	some	homemade	thing	on	it,	sour	cream	or	whatever.	We	would	just	call	the	egg	pancakes	and	I	didn’t	know	they	weren’t	crepes	until	not	long	ago	really.		
	
MA1:	We	use	the	eggplant	parmesan,	we	would	make	them	every	now	and	then.	
	
FA2:	This	is	for	your	mother.	Make	sure	she	gets	these	and	fills	them	out	for	you.	Thank	you.	
	
S:	Alright	guys	so	basically,	we	are	just	wanting	to	talk	about	the	summer	camp,	I	just	wanted	to	get	your	opinion	of	how	you	guys	ran	it	last	year	and	how	you	guys	thought	it	was	supposed	to	go?	So,	for	your	camp	how	did	yall’s	work	out?	
	
MA1:	For	our	camp,	one	thing	we	didn’t	do	was	we	substituted	oregano	for	margarine	and	stuff	like	that	because	my	mom	is	allergic	to	oregano,	that’s	one	thing	that	we	did.	Other	than	that,	we	stuck	mostly	to	the	recipes	and	did	stuff	to	taste	for	most	of	the	spices	and	stuff.	So,	the	way	we	kind	of	ran	it	we	had	a	bunch	of	tables.	I	believe	we	had	4	or	3	tables.	
	
FA1:	Yeah,	we	had	2	and	3.	
	
MA1:		We	had	4	tables	and	2	teams	at	each	table.	So,	what?		
	
FA1:	I	think	we	had	like	6	tables.	
	
MA1:	No,	we	had	1,	2	and	then	the	sides.	
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FA1:	Two	on	the	side	and	then	two	on	the	other	side	and	then	one	and	two	in	the	middle.	
MA1:	I	thought	we	only	had	like	an	L?	
FA1:	Oh	true.	Psych,	ignore	it.	
MA1:	We	might	have	had	3	on	the	side	and	one	in	the	middle.	Either	two	or	three	tables,	4	or	3	tables.	So,	each	one	had	2	teams	per	table	with	2	electric	skillet	things	on	each	table.	So,	the	way	we	had	it	is	in	the	center	of	the	room	we	had	2	long	tables	that	ran	where	everyone	could	eat	at,	we	had	food	mats	and	all	that	stuff	so	the	kids	could	clean	up	after	themselves	and	so	the	mats	were	a	lot	easier	to	clean	up	so	we	didn’t	get	anything	on	the	table.	That’s	the	way	we	kind	of	had	everything	set	up	so	I	believe	there	were	4	people	per	team	or	per	table,	I	guess	4	per	team,	right?	
FA1:	Well	we	had	some	tables	that	had	6	people	and	we	had	some	tables	that	had	like	4	people.	And	people	moved	from	table	to	table	basically.	If	they	didn’t	like	being	in	that	group	because	their	friend	was	in	another	group,	they	would	just	kind	of	scoot	over	to	that	other	group.	
S:	Did	you	guys	like	that?	
FA1:	It	was	kind	of	annoying.	One	table	would	have	like	3	people	and	the	next	table	would	have	like	9	people.	
MA1:	Yeah,	we’d	like	to	run	into	the	kitchen	to	grab	stuff	for	them	to	cook	and	we’d	come	back,	“Where’d	this	person	go?”	and	they’d	be	all	the	way	across	the	room	at	another	table.	
FA1:	And	they	kept	asking	for	more	toppings	for	like	every	recipe	in	the	book	except	2	and	they	kept	asking	for	more	toppings	because	they	got	bored.	
S:	So,	you’re	in	County	1,	right?	Could	you	describe	that	one?	I	was	there	for	a	day	so.	
MA2:	Yeah	ours	was	actually	really	good.	We	had	20-30	students	out	there.	Just	tables	spread	out	in	a	big	room	and	we	had	Chef	1	come.	It	was	really	nice	because	after	they	had	it	for	the	week,	a	lot	of	people	said	that	they	were	still	using	the	recipes.	
C:	The	kids,	the	students	you	mean?	
MA2:	…	and	changing	them	up	a	little	bit,	still	using	the	base	recipe	for	it.	We	had	leaders	from,	the	leaders	were	all	at	the	one	last	year	so	we	had	me,	Ambassador	2,	Ambassador	3	and	County	agent	leading	tables.	All	the	stuff	was	laid	out	right,	everybody	said	it	was	good.	The	parents	were	like	it	really	helped	the	kids	a	lot	because	they	were	actually	trying	to	cook.	I	think	his	name	was	X	or	something,	he	went	home	and	was	talking	to	his	parents	about	what	he	did	or	whatever,	so	he	actually	taught	them	knife	skills	and	stuff.		
S:	Awesome.	
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MA2:	So	yeah,	it	was	a	lot	of	fun.	
C:	So,	some	went	on	to	the	parents,	anybody….	
S:	Can	you	explain	your	camp	and	kind	of	how	it	worked?	
FA2:	Our	camp,	we	did	a	morning	camp.	We	went	in	like	10,	no	7	or	8	to	12	and	we	had	20-25	children.	We	did	a	lot	of	the	recipes,	we	had	a	chef,		
FA2:	Chef	2	
FA2:	Yeah,	Chef	2,	she	came	in	on	the	last	day	or	the	last	2	days.	But	the	children	we	taught	them	how	to	cut	properly	and	how	to	properly	hold	a	knife	and	they	liked	it	from	what	I	saw.	I	mean,	of	course	you’re	going	to	have	playing	with	the	children	but	then	when	we	said	you	need	to	get	back	on	task,	they	was	back	on	task	and	when	we	said	y’all	let’s	do	this	they	were	ready	to	do	it.	The	parents,	they	was	there	but	they	was	in	another	room	because	if	the	parents	are	there,	the	children	are	going	to	want	to	show	off	and	not	really	want	to	learn.	
S:	Right.	
FA2:	So,	we	had	the	parents	sit	in	another	room	so	the	child,	they	would	actually	try	to	do	their	best	so	they	could	be	like	hey	momma	look	what	I	can	do.		
S:	So,	the	parents	were	there	all	day?	
FA2:	No,	for	like	2	hours.		
S:	Just	for	a	little	bit?	
FA2:	I	think	that’s	pretty	much	it.	
S:	Did	you	guys	do	a	majority	of	the	recipes	or	was	it	hard	to	get	all	those	recipes	in	for	that	week	or?	
FA2:	We	did	like	2-3	recipes	a	day.	
S:	Do	you	have	any	questions?	
C:	No.	
S:	So,	I	think,	one	of	the	things	I	was	trying	to	figure	out	was	did	you	guys	feel	supported	by	your	peers	or	by	your	adults	that	were	there	or	did	you	feel	like	the	adults	were	taking	care	of	the	whole	camp	and	you	were	just	helping	them?	
MA1:	One	of	the	really	nice	things	about	our	camp	was	the	club	leader	was	nice	enough	and	did	the	dishes	almost	the	entire	week.	Just	sat	at	the	dish	washer	and	did	a	majority	of,	
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almost	all	the	dishes	that	went	through	the	entire	week	that	we	did	the	camp.	So,	it	was	very	nice	to	have	just	the	dishes	all	ready	to	use,	anything	we	needed	washed	was	clean	in	minutes.	So	that	was	one	thing	that	was	really	nice.	Although	I	do	feel	like	most	of	the	presentation	stuff,	if	we	had	like	Chef	1	and	Chef	2	all	came	to	ours,	so	like	deboning	chicken,	none	of	us,	we	learned	how	to	do	it,	but	I	don’t	think	we	feel	like	we	are	confident	enough	at	that	skill	to	teach	other	kids	how	to	do	it.	So,	Chef	1	came	in	and	she	was	the	one	that	did	that	presentation	for	us.		
S:	For	FA1	and	MA1,	you	guys	felt	comfortable	doing	the	recipes,	like	you	taught	a	lot	of	the	recipes	but	just	not	a	lot	of	the	demonstrations?		
MA1:	The	majority	of	the	demonstrations	we	ended	up	doing	there	was	just	a	few	of	them	that	we	knew	how	to	do	it,	but	weren’t	confident	enough	in	our	skill	that	we	think	we	would	properly	be	able	to	teach	them.		
C:	Give	us	an	example	of	something	you	did	do	that	you	thought	you	did	well	at.		
MA1:	One	thing	that	I	thought	I	did	well	at	was	the	fat	demonstrations.	Also,	one	thing,	we	had	one	kid	with	Terets,	he’s	probably	one	of	the	smarter	kids	that	I	know	because	when	I	was	doing	the	demonstration,	he	asked	a	bunch	of	questions	that	were	relevant	to	it	but	also	things	I	didn’t	expect.	Pretty	much	taught	me	the	things	I	should	think	about	when	it	comes	to	that	kind	stuff.		
S:	What	about	you	FA2?	What	did	you	feel	like	you	were	able	to	do?		
C:	Give	us	an	example	of	what	you	did.	How	about	that	chicken	stir	fry?	I	remember	you	had	a	group	around	you,	did	you	feel	good	about	doing	it?		
FA1:	Basically,	we	had	um,	he	was	at	a	table,	I	was	at	a	table,	Ambassador	1	was	at	a	table	and	Ambassador	2	was	at	a	table	and	there	were	4	tables.	We	were	responsible	for	showing	them	how	to	do	it	but	we	kind	of	just	handed	it	over	to	them	after	told	them	how	to	do	it	because	we	didn’t	want	raw	chicken.		
C:	You	had	to	be	sure	it	was	safe	to	eat.	You	were	the	boss.		
FA1:	Yeah.	We	came	up	with	the	thermometers	and	stuff.	
	
S:	So,	each	leader	had	a	set	of	kids	that	you	guys	helped,	which	is	similar	to	what	you	guys	had.	Did	you	have	that	in	County	2?		Where	there	was	a	leader	and	you	guys	had	a	certain	number	of	kids	that	you	did	recipes	for,	or	where	you	just	the	only	one?	How	many	people	were	helping	you?		
FA2:	We	had	different	stations,	she	did	some	of	it	and	I	did	some	of	it.	
	
S:	And	for	you,	did	you	feel	like	you	were	supported	by	your	other	peers	or	did	you	feel	like	County	Agent	was	the	one	that	was	like,	telling	people	what	to	do	and	you	just	helped	the	kids	do	it?	
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MA2:	I	think	I	felt	supported,	County	Agent	isn’t	the	type	to	just	take	over	everything,	she	will	let	you	do	stuff	and	that’s	why	I	love	her.	She	let	us	explain	a	lot	of	stuff,	mostly	it	was	her	doing	the	talking	in	the	morning	but	it	was	like	ok	we	were	the	ones	who	went	to	the	camp	so	we	were	the	ones	who	really	had	to	know	it.	She	really	explained	a	lot,	she	did	a	lot	with	the	kids,	we	did	a	lot.	Just	having	to	explain,	I	did	an	explanation	on	nutrition	there,	and	all	three	of	us	did	the	explanation	on	nutrition,	the	MyPlate,	different	vegetables,	different	fruits.		
C:	Did	you	use	the	PowerPoints?		
MA2:	We	did	use	the	PowerPoints.	
	
S:	How	comfortable	were	you	presenting	this?		
MA2:	I	was	comfortable,	it	wasn’t	really	hard.	I	really	just	kind	of	had	to	brainstorm	like	I	did	yesterday,	just	brainstorming	stuff.	I	mean	it	was	challenging	but	you	had	to	know	what	you	were	doing	just	to	say	the	right	thing.	Because	you	know	Chef	2	was	there	and	he	would	have	probably	corrected	me	if	I	have	said	the	wrong	thing.	So,	I	had	to	make	sure	I	was	doing	the	right	things	but	yeah	it	was	really	good.		
S:	Good.	I	have	this	survey	that	you	guys	all	filled	out	and	I	wanted	to	get	your	opinion	on	it,	if	you	guys	understood	it,	if	there’s	any	way	I	could	change	it	so	you	could	better	understand	it.	The	point	of	it	was	to	try	figure	out	if	you	felt	supported	by	your	peers,			
C:	Other	students,	other	leaders	you	worked	with,	those	are	the	peers.	
	
S:	I	wanted	to	make	sure	you	guys	felt	supported	by	your	peers	during	cooking	the	recipes.	You	understood	the	recipes,	you	were	able	to	complete	them	in	front	of	other	people	and	not	felt	like	you	were	totally	lost	when	you	were	trying	to	explain	them.		Because	sometimes	that	can	happen.	And	during	the	downtime,	so	if	the	kids	were	out	playing	or	running	around	and	you	weren’t	by	yourself	and	you	were	able	to	communicate	with	the	other	leaders	that	were	there,	if	you	just	felt	comfortable	in	the	environment.		
C:	Do	you	mean	only	when	they	were	outside	or	when	the	recipe	was	done	and	they	were	finished	and	the	kids	were	in	your	group	and	not	connected	with	cooking.	They	were	not	engaged	in	cooking.	That’s	what	you	mean,	downtime,	anything	that’s	not	on	the	script.			
S:	Do	you	guys	have	any…I	just	want	to	make	sure	you	guys	are	understanding	of	that	because	I	realize	after	I	made	it,	some	people	got	really	confused	with	it.		
C:	It	was	a	half-page,	just	4	questions	and	you	had	to	rank	how	you	felt	about	each	of	these	4	things,	I	think	you	all	did	this.		
S:	Do	y’all	remember	doing	this?		
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C:	It	was	just	a	half	of	a	sheet	of	paper,	I	do	believe	you	did	it	because	we	got	it	back.	There	was	a	long	long	list	of	things	that	you	did	at	camp,	“did	you	make	minestrone”	for	example	and	there	were	a	few	questions	about	yourself.		
All:	Oh	yeah,	we	did	that.	
C:	We	wanted	to	know	you	learned	at	camp,	we	wanted	to	learn	how	you	felt.	You	did	get	to	it	because	we	saw	your	scores,	or	what	you	wrote.	You	need	to	go	over	each	of	those	questions	again	then	because	this	is	hard	to	read.	
S:	Yeah.	That’s	the	thing,	basically	you	looked	at	the	week’s	introduction	and	were	you	feeling	supported	during	that	time,	were	you	able	to	interact	with	the	other	kids,	other	leaders.	Did	you	feel	yourself	engaged	at	the	beginning	of	the	week,	getting	into	it,	did	you	feel	like	you	were	ready	do	to	this	whole	week,	and	then	again	if	you	were	connected	with	your	leaders	and	the	other	peers	that	were	there.	Then	again	you	just	go	down	through	the	recipes	during	that	week,	were	you	supported,	did	you	feel	like	you	had	good	interactions,	did	you	feel	engaged	and	get	good	connections.	Then	like	during	the	down	time	and	the	breaking	of	the	bread	discussions,	talking	to	the	kids,	about	their	food	and	whether	they	liked	it…	
C:	Let’s	ask	that	question	around	the	table.	When	it	was	time	to	eat	the	food,	what	was	the	setup	like	and	where	were	you	sitting?	And	while	the	kids	ate	their	food.	I	think	that’s	a	good	question	because	I	don’t	really	remember.	
MA2:	Well	after	we	did	clean	off	the	tables,	we	got	in	the	kitchen	and	everything	was	served.	I	was	sitting	at	the	table,	we	were	all	sitting	at	the	same	table.	
C:	Okay	so	a	small	table	with	like	4,	5,	6	kids	and	you,	one	leader?	
MA2:	Yeah,	we	wrote	down	all	their	expressions	and	the	comments	they	had	about	it,	just	seeing	what	they	liked	about	it.	We	already	knew	what	it	tasted	like	but	we	still	tasted	some	of	it	because	it	was	kind	of	good	so	the	kids	were	really	good	about	the	minestrone,	the	catfish,	I	don’t	remember	the	other	one	we	did…	
C:	Pizza?	
MA2:	Pizza!	They	loved	the	pizza.	They	weren’t	expecting	the	broccoli	and	all	of	it	to	taste	good	but	they	actually	liked	it	so	it	was	really	good.	
S:	How	did	y’all	do	the	eating	time?	
FA1:	Pretty	sure	we	like	pulled	out	tables	and	sat	near	the	middle.	
MA1:	2	long	tables.	The	stations	were	all	inside	around	them	pretty	much	so	once	everyone	was	done	and	cleaned	up	their	stations	they	would	go	to	the	2	long	tables	and	eat.	
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C:	Where’d	you	sit?	Within	the	kids	or	at	the	ends?	Because	the	kids	had	assigned	seats	almost	didn’t	they	or	no,	seemed	like	they	did.	You	sat	with	them?		
FA1:	No,	they	didn’t,	we	sat	with	them.	The	way	the	kitchen	was	set	up,	like	the	whole	area,	there	was	the	kitchen	and	then	the	bar	that	we	set	food	on.	We	just	sat	the	food	up	at	the	bar.		
S:	And	for	County	2,	what	did	you	guys	do?		
FA2:	The	soup	we	fixed	that	before	they	sat	down	so	we	could	just	bring	it	out	and	put	it	on	the	table,	we	had	3-4	tables	lined	up	in	rows	like	this	and	we	had	the	food	on	the	back	table	so	we	would	tell	them	to	come	get	their	food	or	I	would	bring	it	to	them	and	then	I	would	try	to	hurry	and	eat	my	food	so	I	could	walk	around	and	talk	to	them	so	they	could	tell	me	how	they	feel	about	the	food.	They	were	so	iffy	like,	“I	don’t	like	vegetables”	nobody	liked	vegetables	but	when	they	ate	the	soup	with	the	grilled	cheese	they	were	like,	“mmm	my	vegetables	are	kind	of	good.”	So	yeah	that’s	how	it	went.		
FA1:	Our	kids	didn’t	really	like	any	of	the	food,	they	liked	the	vegetables.		
S:	They	didn’t	like	any	of	the	food?		
FA1:	They	liked	the	vegetables	but	they	kind	of	just	said	it	was	slightly	tasteless,	like	if	they	had	other	spices	or	extra	cheese.		
C:	You	mean	in	the	soup?		
FA1:	Like	in	general.	Like	with	the	mac	and	cheese,	they	didn’t	like	that	there	was	bread	on	top	but	they	were	fine	with	the	kale	and	spinach	but	they	didn’t	like	that	there	was	bread	on	top,	or	they	didn’t	like	the	sauce	like	the	spice	in	the	sauce.		
MA1:	There	was	a	lot	of	hot	sauce	so	it	tasted	like	hot	sauce.	
	
S:	Ooh.		
FA1:	County	Agent	said,	“just	wing	it”	so	they	poured	half	the	bottle.		
S:	Half	of	a	teaspoon	is	all	that	needs.		
C:	For	all	2	pans	of	it.		
FA1:	The	soup,	it	was	tasteless.	They	all	just	wanted	to	season	it.		
S:	So,	it	was	under-seasoned?		
FA1:	I	think	the	pizza	was	what	they	like	the	best	because	just	the	idea	of	pizza	makes	everything	so	much	better.	But	they	didn’t	like	the	bread,	they	didn’t	like	making	their	own	bread,	it	was	fun	and	stuff	for	them,	but	they	didn’t	like	the	way	it	tasted	of	it	because	
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they’re	used	to	white	bread	which	is	at	home.	So	that	was	a	no	for	them,	they	were	kind	of	iffy	on	that	one.	All	of	them	were	new	but	not	what	they	are	used	to	and	they	are	used	to	just	is	a	pop	of	flavor	so	if	you	simmer	down	the	flavor	they’re	just	like,	“where	is	it?”		
S:	Yeah.		
C:	Did	you	really	get	everything	you	want?	Do	you	feel	like	you	were	busy	in	a	good	way	during	the	whole	camp	during	the	day	or	were	there	times	that	you	really	didn’t	know	what	you	should	be	doing	and	the	day	seemed	long?	Or	you	could	have	used	a	little	more	knowledge	about	what	you	were	doing	to	really	feel	good	about	it?			
FA1:	The	day	was	long.		
C:	Yes,	it	was,	there’s	was	like	7	hours	and	yours	was	3	and	a	half.	But	it’s	the	same	program.	And	this	is	an	important	question	as	we	move	forward.	How	do	you,	as	school	leaders,	feel	when	there	is	a	lull	or	you	don’t	know	exactly	know	what	to	do	next	and	have	to	fill	in	that	space?		
MA1:	Usually,	I	ask	the	kids	to	think	about	the	thing	that	you’re	doing	and	get	input	on	what	they’re	doing	and	how	they’re	doing	if	you	don’t	have	anything	to	do.		
C:	Try	and	keep	it	going,	your	personality	is	to	try	and	keep	it	going.	
	
MA1:	Mhmm.	
	
C:	On	topic.	Don’t	tell	us	the	stuff	you	think	we	want	to	hear,	we	don’t	care	what	you	say.	How	about	each	of	you?	I	think	that’s	just	sort	of	what	you’re	getting	at	here	with	this	connection	support.	Or	do	the	leaders/Agents/coaches	come	in	and	save	the	day,	“okay,	now	we’re	going	to	do	this.”	Or	do	you	have	some	power	in	those	down	times?	That’s	where	we	are	at.	
MA2:	During	the	times	that	they	were	there,	if	say	County	Agent	when	to	go	get	something	from	the	kitchen	and	we	were	just	sitting	there,	I	would	probably	be	the	one	that	would	get	up	and	do	something	crazy.	I	would	just	like	start	telling	jokes,	making	them	laugh,	still	asking	how	the	food	tasted	or	something,	just	taking	them	off	topic	so	they	will	stay	with	you	instead	of	trying	to	go	to	sleep	if	you	were	going	on	too	long.	It	was	really	fun	outside,	we	went	outside	and	played	games	or	whatever	so	yeah.		
S:	Because	your	environment,	you	were	in	a	big	gymnasium	or	auditorium	and	you’d	go	down	the	hall	and	the	kitchen	is	over	there,	it’s	like	a	small	little	kitchen	with	one	oven.		
C:	So,	you	didn’t	really	get	in	the	kitchen	as	a	group	but	they	did	everything	in	the	auditorium.		
MA2:	As	far	as	the	cooking,	that	was	done	in	the	kitchen.		
S:	What	about	you	down	there?		
175  
C:	We’re	asking	about	if	there	was	down	time,	I	remember	you	guys	had	some	kids	at	a	table	that	were	cutting	and	chopping,	so	when	they	were	finished	were	ready	to	do	something	else,	what	did	you	do?	How	did	you	feel?	
FA2:	So,	County	Agent	was	in	the	kitchen	doing	her	own	thing	and	she	was	like	do	you	wanna	do	it?	More	power	to	you	I’m	not	gonna	stop	you.	So,	when	we	ever	we	was	done	I	would	just	talk	to	them	until	County	Agent	be	like,	“why	aren’t	you	doing	this___?”	and	I	would	remember	I	was	supposed	to	be	doing	it	and	then	I	would	go	do	it.	I	was	just	really	trying	to	get	them	to	talk	because	that’s	the	only	way	you	can	have	a	smooth	fluid	camp	is	if	the	children	like	you	and	want	to	cooperate.	
S:	Did	you	talk	about	cooking	stuff,	or	life	stuff?	
FA2:	Some	cooking,	some	life	stuff.	
S:	I	think	it’s	important	to	connect	with	the	kids,	with	their	lives,	and	try	to	relate	to	them	and	their	lives	because	then	they’re	more	willing	to	accept	you	and	look	up	to	you	as	a	leader.	I	think	that’s	definitely	important,	then	you	can	start	gearing	towards	nutrition	and	culinary	kind	of	stuff	because	what	we	would	love	for	you	guys	to	do	is	help	inspire	these	kids,	to	want	to	do	food	science	or	nutrition	or	culinary	or	just	have	a	career	goal	or	aspirations	in	general.	Like	what	kind	of	career	goals	or	aspirations	do	you	guys	have?	Graduating	high	school	soon,	right?	So,	what	have	you	thought	about	doing	after	you	graduate	high	school?	
MA2:	So,	I	know	what	I	want	to	do.	I	want	to	be	an	actor	to	be	honest	but	I	don’t	know	if	I’m…I	want	to	finish	high	school	but	I	know	there	is	a	chance	I	might	not	because	I	have	to	go	to	this	place	and	do	this	thing	and	go	to	that	place	and	do	that	thing.	So,	I	do	want	to	finish	high	school	but	if	I	don’t	I	will	finish	high	school	doing	homeschooling.	If	I	do	graduate	from	high	school,	I’ll	probably	go	to	Winthrop,	go	to	school	for	theatre	and	I	also	want	to	minor	in	something	that	has	to	do	with	real	estate	and	selling	houses.	Those	are	my	number	one	and	two	choices	right	now.	
C:	Cool,	are	you	a	senior?	
MA2:	I’m	a	sophomore.	
S:	What	about	you?	
FA1:	I	used	to	want	to	be	a	surgeon	but	I	just	got	out	of	that	because	I’m	going	to	stay	away	from	that	because	I	don’t	want	to	cut	somebody,	so	I’m	going	to	stay	away	from	needles	and	stuff	like	scalpels.	I	want	to	be	a	normal	doctor,	I	was	thinking	about	doing	a	doctor	without	borders,	or	a	doctor	in	the	military.	I	have	a	lot	of	close	friends	in	the	military,	I	think	it’d	be	a	really	good	experience.	I’ve	also	thought	about	psychology	because	its	super	cool,	so	either	a	psychologist	or	a	doctor.		
C:	So,	are	you	a	junior,	senior?	
FA1:	I’m	a	sophomore.	
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S:	What	about	you?	Do	you	have	any	career	aspirations?	
FA2:	I	feel	so	bad	because	I	want	to	be	so	many	things,	that’s	why	I	just	say	I	don’t	know	when	people	ask	because	I	want	to	do	so	many	things.	
S:	Do	you	want	to	go	to	college	after	high	school?	
FA2:	I	do.	I	want	to	go	to	somewhere	in	Virginia.	
S:	I	mean	college	is	where	you	find	out	all	those	answers	so	yeah.	
FA2:	I	have	my	place	secure.	I	want	to	be	somewhere	in	Virginia	I	know.	
S:	I	wanted	to	be	in	South	Carolina.	
C:	What	are	you?		
FA2:	Sophomore.	
S:	What	about	you?	
MA1:	Pretty	much	what	I	have	wanted	to	do	for	as	long	as	I	can	remember	was,	I	wanted	to	be	a	person	that	is	a	part	of	designing	coasters.		
C:	Designing	what?	
MA1:	Roller	coasters.	It	is	one	of	my	favorite	things	to	do	is	go	to	roller	coaster	parks.	I	think	I	have	seen	the	point	many	times.	So,	Ideally,	I	want	to	be	a	civil	engineer.	
C:	And	what	are	you?	
MA1:	I	believe	I	am	a	junior	but	I	lose	track	because	I	am	on…	(can’t	understand	it)	
S/	C:	You’re	a	junior	
C:	Do	you	feel	like	this	connection	with	peers,	before	camp	or	leading	up	to	camp,	or	the	morning	of	each	of	the	camp	start-ups,	or	at	the	end	of	the	day	when	the	kids	are	gone,	or	however	you	plan	on	the	next	time	you	get	together.	Do	you	feel	like	your	peers,	the	other	leaders,	your	high	school	buddies	in	your	area,	like	are	any	of	the	other	ones	that	were	there	with	you	last	year	still	hanging	around?	We	don’t	have	a	way	to	gauge	that	other	than	what	we	see	here.	And	then	next	we	should	talk	about	the	Summit	a	little	bit	
MA2:	mmhmm,	yeah,	they	still	hang	around.	We	have	things	that	they	still	come,	they	are	very	supportive.	I	think	they	are	seen	two	weekend	this	year.	
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C:	How	about	the	other	folks	here?	You	have	such	an	active	club.	How	do	we	spread	the	wealth,	that	is	what	I	am	wondering.		
FA1:	The	people	who	were	working	the	camp	with	us	is	his	sister	and	my	brother.		
C:	And	that	is	gonna	be	this	year	again	you	think?		
FA1:	This	year	it	was	mainly	me	and	MA1	because	they	had	to	work	a	lot.	So,	they	were	there	when	they	could	be	and	this	year	his	sister	isn’t	doing	it	and	my	brother	is	aging	out	so	we	have	another	Ambassador	doing	it	this	year.		
C:	You	act	like,	oh	they	were	here	this	weekend?		
FA1:	Yeah		
C:	That’s	what	I	am	wondering.	How	do	we	keep	it	going?	
	
FA1:	other	Ambassador	is	actually	one	of	our	students	from	last	year	so	we	already	know	what	it	is	like.	
	
S:	What	are	your	questions	about	the	Summit?		
C:	Well	only	when	you’re	finished	with	this.		
S:	Yeah,	I	think	this	is	a	good	idea	to	readjust	how	to	make	this	more	sensible.	
	
C:	Well	you	need	to	know	that	from	their	point	of	view	because	we	are	going	to	ask	these	same	questions	again	this	summer.		
	
S:	Would	you	rather	it	be	like	direct	questions	like	a	yes	or	no	question,	rather	than	like	rating	how	you	feel	and	whether	or	not	you	accomplish	this.	Because	I	said	basically	the	directions	were	to	the	connections	between	you	and	the	campers	know	0	if	you	had	zero	connections,	1	would	be	somewhat	of	a	connection	and	then	2	if	you’ve	fully	connected	with	them.	
	
C:	How	do	you	define	connections?	How	do	you	connect	with	a	camper?	Are	you	talking	the	same	way	they	are	talking?	That	is	important.	
	
FA1:	Is	that	a	question	for	us	right	now?	
	
C:	Yeah	right	now.	When	she	says	how	do	you…how’s	your	connection	with	a	camper?	What	do	you	think	that	means?		
MA2:	I	think	it	means,	as	an	example,	it	could	be	some	people	you	know	before	you	go	to	camp	and	you	know	them	and	you’re	going	to	talk	to	them.	But	when	the	kids	actually	meet	new	people	and	then	talk	to	them	after	the	camp	and	actually	have	a	connection	like	me.	I	
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didn’t	know	(Camper)	out	there,	the	one	with	the	glasses,	until	the	camp	and	now	we	have	been	talking	ever	since	last	summer.		
C:	So,	connections	is	talking?		
MA2:	Talking	and	finding	out	some	things	about	the	person	that	you	never	knew	about.		
C:	Does	anybody	else	want	to	add	to	that?	How	do	you	define	connecting?		
MA1:	Well	one	thing	that	I	cook	as	a	sign	of,	so	I	am	connecting	is	when	the	kids	show,	they	are	not	opposed	to	hide	it	is	favoritism	for	who	they	want	to	be	at	their	table.	We	sometimes	change	it	up,	majority	of	the	time	they	want	Ambassador	1	and	Ambassador	2	to	be	at	their	table.		
C:	Not	you	huh?		
MA1:	I’m	just	trying	to	think	because	they	have	a	lot	more	colorful	personality	than	I	do	so.			
FA1:	Not	surprised.		
C:	But	finish	what	your	thought	was.		
MA1:	So	that	is	one	time	in	my	opinion	of	the	strong	connection	is	when,	not	all	the	groups	that	wanted	that	were	females.	Just	the	majority	of	the	people	wanted	them	at	the	table	because	they	were	a	lot	more	fun	and	go	happy	type	personalities.		
C:	This	is	his	opinion	of	it	right?	I	think	you’re	fun	and	silly	and	you	were	super	on	stage	yesterday.		
FA1:	I’m	with	him	though.	Not	on	the,	they	like	me	more	than	him	part,	not	that	part.	Just	getting	the	connection,	making	them	connect	emotionally	with	you.	Being	a	friend,	being	happy	and	comfortable.	Our	other	kids	would	come	in	and	be	super	shy	and	be	like	I	don’t	know	anybody.	And	then	two	hours	later	they	would	be	all	over	the	place	and	be	friends	with	everybody	there	and	just	talking,	having	fun,	smiling,	and	joking	and	all	that.		
S:	So,	allowing	the	kids	to	change	their	personalities	and	behavior	so	that	they	open	up	to	you?	Yeah.		
C:	Ok,	so	that	is	how	you	define	connection	to	the	kids.	What	else?	And	you’re	asking	about	connection	to…?		
S:	So,	you	kind	of	addressed	their	connections	with	the	other	leaders,	like	how	you	knew	them	from	behind,	before	the	camp.	What	about	your	coaches?		
C:	Your	connection	with	the	coaches.	How	do	you	define	that?		
S:	How	was	that	relationship?	
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C:	Or	how	do	you	define	that	relationship?	
MA2:	Um,	my	coach	is	my	Aunt	so	we	are	close.	But	if	she	wasn’t	my	Aunt	I	would	see	it	from	that	point	of	view.	I	would	take	her	as	a	person	that	loves	to	have	fun	with	kids.	It	is	just	crazy	how	much	she	cares	about	them.	She	would	do	anything.	And	you	know	you	get	tired	because	you	stay	there	from	about	8	to	4	with	about	20-30	kids	and	they	are	just	running	around	most	of	the	time.	But	we	have	them	and	taught	them	a	lot	and	they	made	new	friends	that	was	basically	what	it	was	about	the	whole	time.	
C:	So	again,	I’m	backing	up	to	how	do	you	define	connection	to	your	Ambassador?	I’m	less	worried	about	what	you	think	of	them,	of	MA2,	but	how	do	you	define	connection?	Does	she	know	what	you	need,	can	you	go	to	her	with	questions?	Obviously,	we	first	said	that	already	when	we	first	sat	down	but	for	you	guys?	Is	it	more	of	respect,	is	it	more	of	she	tells	you	what	to	do	or	hung	around	for	so	long	you,	I	don’t	want	to	give	you	answers	but	how	do	you	define	it?	She	is	asking	what’s	connection?	How	do	you	define	it?	
FA2:	You	want	my	definition	of	connection?	
C:	To	the	leader,	to	the	coach	
FA2:	Me	and	County	Agent	we	click	because	she’s	like	well	you	were	at	the	Summit,	you	know	what	to	do.	I’m	not	going	to	get	in	your	way	and	then	the	moment	she	does,	“Are	you	sure	you’re	doing	this	right?”,	I	give	her	the	look	and	she’s	like	ok	I’ll	get	back	and	let	you	handle	it	and	then	when	she	let	me	handle	it	she	is	like,	“Ok,	good	job”.	So,	I	think	we	connected	good	because	she	saw	that	ok	she	knows	what	she	is	doing	and	then	we	I	did	something	correct	she	was	like	you	did	a	good	job.	If	I	did	something	wrong	she	isn’t	going	to	bash	me	in	front	of	the	children.	She	is	going	to	be	like,	“well	maybe	next	time	you	can	change	this	or	switch	it	a	little	bit	or	move	a	little	faster”.		
C:	Ok	that’s	good	
S:	So,	with	your	camp,	you	were	mostly	in	charge	of	all	the	recipes	and	you	pushed	all	the	stuff	and	she	was	helping	you	like	a	support	system?	
FA2:	Yes	ma’am	
S:	Cool	
C:	Ok	so	you	know	if	you	need	to	change	the	words	based	on	the	words	these	guys	think	are	good.	You	got	all	that?	
S:	I	think	so	
C:	I	mean	maybe	this	question	about	how	you	would	rate	the	supportive	environment,	is	that	also	built,	the	tables	in	the	kitchen?	What	does	supportive	environment	mean?	What	does	it	mean	to	you?	
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S:	Well	to	me	I	just	kind	of	felt	like	it	was	you	had	the	support	from	the	people	that	you	were	working	with.		
C:	But	if	they	don’t	know	that’s	what	you	mean,	yeah.	
S:	But	yeah,	you	bring	up	a	great	point,	like	did	you	have	an	environment	that	you	worked	in,	like	the	auditorium	or	the	church?		
C:	Physical	environment	in	that	case.	
S:	You	worked	in	a	church	as	well.	Did	you	feel	like	that	environment	was	able	to	support	your	activities	that	you	were	doing	that	week?	
FA2:	The	pastor?	Ok.	In	our	town,	everybody	knows	everybody.	So,	we	knew	the	pastor	and	we	went	to	the	church	and	she	was	like,	“Oh	you’re	in	this	program?”.	I	said	yes	ma’am	and	she	was	like	ok	she	was	just	happy	and	anything	we	need	we	could	be	like	Pastor	***,	can	you	do	this?	Oh,	baby	give	me	five	minutes.	So,	she	was	down	with	it	like	she	helped	us	with	everything.	The	mom	that	was	there,	she	was	like,	“You	need	me	to	help	you	with	the	children?”.	I	was	like	no	ma’am	cause	she	was	kind	of	hostile	but	I	was	like	no	ma’am	I	got	it.	So,	they	want	to	help	and	are	willing	to	help	so	our	environment	was	really	good.	
S:	Good.	Did	you	have	any	setbacks	with	the	building	you	were	in?	
FA2:	Not	that	I	can	remember.	
S:	Ok.	What	about	you	two?	
MA1:	Um,	we	had	a	nice	size	kitchen	in	my	opinion.	I	don’t	really	know	uh	it	wasn’t	that	big	but	it	wasn’t	too	small	either.	One	thing	we	didn’t	want	was	uh	for,	we	had	all	the	electricals	and	stuff	out	in	the	dining	room	because	the	pizzas	and	stuff	and	all	the	stuff	that	goes	in	the	oven	we	had	fought	for	the	kitchen	because	there	is	a	giant	table	in	the	center	of	it	so	it	is	kind	of	just	walk	ways.	We	didn’t	want	the	kids	walking	in	there	and	accidentally	getting	burned	or	something.	So,	one	of	the	things	that	we	had	was	kids	uh,	unless	specifically	told	otherwise	weren’t	supposed	to	be	in	the	kitchen	unless	we	ask	them	to	carry	something	and	crash	in	there	or	something	like	that.	So,	it	wasn’t	restricted	out	of	their	orders	just	unless	we	ask	them	to,	they	should	probably	stay	out	for	their	safety.	But	other	than	that,	the	room	was	big	enough.	We	didn’t	really	ask	anything	we	were	going	to	do	before	the	church	so	we	didn’t	have	any	ideas	of	how	we	were	going	to	lay	out.	We	wanted	to	see	the	place	we	were	at	first.	For	how	we	thought	it	would	go,	I	think	it	worked	very	well	with	the	church	that	we	were	at	and	the,	everything	worked	pretty	well	so.	
C:	Can	we	talk	about	the	Summit	just	for	5	minutes,	that’s	probably	all	the	time	we	have	left.	At	the	Summit	just	yesterday,	it’s	not	over	yet,	you	still	have	a	couple	of	hours	but	yesterday	at	the	culinary	program	school.	Can	you	tell	us	how	you	feel	about	that?	How	did	it	go?	Not	a	whole	lot	just	a	sentence	or	two.	Overall	how	did	it	go?	And	again,	we	don’t	care	what	you	say.	Now	you	have	two	to	compare	it	to.	
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MA2:	I	think	it	went	awesome.	Just	how	they	explained	everything.	I	love	how	they	have	the	TV	and	you	could	see	it	from	any	point	of	view.	Everybody	was	so	supportive.	Anybody,	the	students	came	around,	you	need	help?	Ya	know.	Things	like	that	just	we	noticed	that,	just	little	things	like	that.	
C:	You	mean	students	other	than	these	3?	
MA2:	I	mean	they	came	yeah.	
C:	Students	from	the	culinary	school.	
MA2:	It	was	really	good	
C:	Just	anything	you	can	remember	
FA1:	All	I	remember	was	it	was	really	big	and	there	was	room	in	the	middle.	That	was	like	really	awesome.	I	feel	like	at	some	point	it	got	chaotic	because	stuff	was	missing	or	you	couldn’t	find	a	knife	or	a	cutting	board	or	nobody	was	listening	to	the	chef	because	they	were	talking	to	each	other.	So,	it	got	kind	of	confusing	at	some	points	or	somebody	had	something	from	your	table	at	a	different	table.	Or	like	my	table,	we	did	everything	together	and	then	split	it	in	half	so	with	um	the	stir	fry	they	took	like	all	of	the	vegetables	so	we	had	like	20	individual	pieces	of	vegetables	and	then	like	some	chicken	and	that	was	it.	So,	it	was	kind	of	awkward	just	like	how	we	did	it.	And	it	got	confusing	like	with	the	bread,	he	said	do	half	portions	per	bowl	and	then	just	mix	it	or	something	and	then	he	said	do	the	full	portions	per	bowl	
C:	Ok	good	and	we	need	to	hear	that.	Little	things	that	went	wrong.	Overall,	you	were	there	last	year,	right?	
FA2:	Yes	ma’am.	I	loved	it	because	we	had	two	teams	at	one	table	so	it	gave	us	time	to	make	new	friends	and	some	people	wanted	to	step	in	and	take	over	everything	and	we	was	like	no,	no,	no,	back	off	a	little	bit.	We	basically	resolved	conflicts	without	getting	loud	or	hop	across	tables	or	anything.	And	then	we	was	like	ok	you	can’t	take	over,	we	got	this	and	we	gonna	do	this	together.	And	when	we	went	to	the	stores,	everybody	was	breathing	on	each	other’s	necks	and	we	were	like	back	up	a	little	bit,	back	up	a	little	bit.	And	they	was	burning	the	food.	I	liked	it	because	we	was	together	and	instead	of	bashing	each	other	and	was	like	oh	you	don’t	know	how	to	cook	and	you	not	doing	this	right.	We	calmly	helped	them,	like	you	might	want	to	whip	it	a	little	bit	harder	or	you	might	want	to	turn	your	heat	down.	So	I	liked	it	all	of	it	was	really	close.	It	was	cluttered	and	full	and	hot	but	we	helped	each	other	so.	
C:	What	do	you	think?	
MA1:	The	one	thing	that	I	personally	liked	more	or	less,	it	seems	a	lot	less.	There	was	more	talking	and	stuff	this	year	instead	of	the	actual	cooking.	Like	one	thing	we	did	last	year	was	that	we	actually	made	the	stir	fry.	We	all	picked	our	vegetables	that	we	want	and	then	we	
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actually	went	out	and	cooked	the	stir	fry	ourselves.	I	didn’t,	at	least	I	didn’t	see	any	kids	cooking,	I’m	pretty	sure	we	took	it	and	cooked	it	out	back.		
C:	Those	little	burners	that	we	had	all	upstairs,	yeah.		
MA1:	That’s	one	thing	I	did	notice.		
C:	How	about	the	number	of	people	you	were	talking	about	is	kind	of	crowded?	What	do	you	think	about	that?		
MA1:	It	was	a	little	bit	crowded		
C:	How	did	that	effect	you?	The	crowd.	The	whole	day,	just	give	us	that	comment	real	quick.		
MA1:	Our	group	kind	of	waited	for,	especially	for	the	crepes		
C:	mmhmm	you	were	very	patient		
MA1:	We	decided,	you	know	what,	instead	of	trying	to	squeeze	in	a	spot,	we’ll	just	hold	back	and	wait	until	most	people	go	for	the	snacks	and	then	well	go.		
C:	Yeah,	you	had	a	strategy.	When	you	talk	about	last	year,	just	to	remind	you	of	what	we	did	last	year	was	only	half	of	the	group	cooked	at	a	time	and	the	other	half	had	to	do	something	else	because	we	didn’t	have	room.	So,	this	was	an	effort	to	try	and	put	everybody	in	the	same	place	and	that’s	why	you	felt	that	way.	What	do	you	think	about	the	crowds?	Could	you	deal	with	it?		
MA2:	I	could	deal	with	it.	It	was	kind	of	intense	with	the	crowd.	Everybody	was	trying	to	move	around	especially	cooking	the	white	sauce.	I	had	to	wait	for	that	but	I	didn’t	mind	waiting.	I	think	we	were	like	the	last	ones	to	do	the	white	sauce.	It	was	just,	it	was	great	sitting	down	like	we	had	a	lot	of	space	it’s	just	when	we	had	to	get	up	and	cook	things	on	the	stove	it	got	a	little	crowded.		
C:	Any	suggestions?	We	are	almost	out	of	time.	Any	suggestions	for	next	year	that	you	would	like	to	see	making	it	better	or	different?	Think	hard	about	this	because	this	is	gonna	help	fashion	a	scheme	for	next	year.	Anybody?		
MA1:	One	thing	that	I	think	worked	well	to	an	extent	was	having	two	different	groups.	I	say	to	an	extent	because	one	thing	that	the	person,	the	other	chaperone	didn’t	like,	was	that	there’s	some	things	that	we	didn’t	do	that	the	other	group	did.		
C:	Last	year	or	this	year?		
MA1:	Last	year.	This	year	everyone	pretty	much	did	the	same	thing.	So,	the	two	group	system	worked	very	well	for	things	like	the	cooking.	It	helps	a	lot	to	be	able	to	do	the	cooking	rather	than	just	chopping	things	and	giving	it	to	someone	to	do	the	cooking.	But	it	was	possible	to	get	both	the	groups	to	do	the	same	thing	just	a	different	time	frame.	Every	
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group	will	say	make,	I	believe	we	made	the	apple	quesadilla,	one	of	the	groups	made	the	apple	quesadillas	and	green	smoothies.		
C:	And	the	other	one	did	the	guacamole	last	year,	yeah	that’s	what	you’re	talking	about.	Everything	else	I	think	was	the	same.		
MA1:	So	have	both	of	them	do	half	of	the	apple	quesadillas	and	half	the	green	smoothies	for	the	other	group	over	cooking	it	and	the	other	one	does	the	other	half	of	that	while	they	are	cooking	so	it’s	just	like	you	can	cut	the	time	in	half	by	just	only	doing	that	and	not	for	the	other	group.		
C:	Were	there	too	many	people	in	the	kitchen	at	once	yesterday?		
FA2:	I	mean	I	liked	it		
MA2:	Yeah	it	was	fun		
C:	That’s	what	I	want	to	know,	how	do	you	feel	about	that?		
FA2:	It	was	too	many	but	I	liked	it.		
MA2:	It	was	kind	of	contradictory	because	it	was	like	you	had	a	lot	of	people	in	there	but	at	the	same	time	most	of	them	were	your	friends	and	you	know	that	when	you	got	up	it	was	going	to	be	crowded	but	it’s	like	excuse	me	can	I	get	by.			
C:	Please	if	you	want	to	say	anything	please,	do	you	want	to	say	anything	we	appreciate	your	comments	too	as	we	are	deflecting	on	the	kitchen	setup	for	yesterday.	
	
S.M:	I	just	like,	would	you	guys	have	rather	split	into	two	groups	and	done	less	things?	Because	if	you	think	about	it	you	are	in	there	for	the	same	amount	of	time	so	if	you	are	splitting	into	two	groups	and	only	one	group	is	in	the	kitchen.	Do	you	like	it	better	when	it’s	like,	“Here’s	the	recipe	(said	four	times)”,	and	you	get	to	like	do	more	things	in	a	more	hectic	fashion	or	would	you	have	rather	done	half	the	recipes	that	we	did	yesterday	but	everybody	really	get	to	do	everything	and	learn	that	recipe	really	well?	Can	you	form	your	opinion	on	that?	Would	you	rather	a	bunch	of	recipes	super-fast	or	a	few	recipes	really	learning	those	details?		
MA1:	Personally,	I	would	like	a	few	recipes	and	actually	fully	learning	how	it	works	because	if	you	take	the	time	to	actually	learn,	you	can	understand	more	about	the	cooking	method,	the	cooking	technique.	You	can	actually	fully	learn	those	things	required	to	make	that	rather	than	just	using	them	for	that	time	and	maybe	forgetting	them.		
S:	So,	if	you	did	that	would	you	be	able	to	take	those	learned	skills	that	you	really	honed	in	on	and	adapt	them	and	use	them	towards	a	different	recipe	that	you	would	be	making.		
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MA1:	Yes.	So,	you	actually	know	how	to	do	it.	Say	making	béchamel	sauce	as	they	say.	If	you	were	to	take	the	time	learning	how	to,	what	to	look	for	when	you’re	making	it	instead	of	just	making	it.	Like	to	know	when	it	is	done.	
C:	Cooking	stuff	
MA1:	Uh	yes,	actually	knowing,	trying	to	learn	how	it’s	done	you	can	make	a	sauce	in	the	future	if	you	learned	how.	The	gives	of	when	it’s	done	when	it’s	going	to	be	done	and	it	can	help	with	your	knowledge	and	other	recipe	or	something.		
S:	How	about	you?	
FA2:	I	personally	like	it	fast	and	it’s	kind	of	every	man	for	himself	type	thing.	Because,	alright	we	got	to	watch	him	do	it	at	first	and	if	we	watch,	it’s	up	to	us	to	pay	attention	to	actually	go	along	with	him.	But	if	we	do	it	fast	then	we	can	figure	out,	because	he’s	not	going	to	be	there	breathing	down	our	neck	later	on	in	life	and	be	like,	“well	maybe	you	should	do	it	like	this”,	so	if	we	get	it	fast	and	pay	attention	in	the	beginning.	We	can	work	together	as	a	group	and	maybe	figure	out,	well	you	sure	you	supposed	to	do	it	like	that?	One	person	agrees,	one	person	disagree,	although	it	may	take	time	for	a	big	disagreement,	we’ll	figure	it	out	eventually.	I	like	it	fast.	
S:	Ok	FA1?	
FA1:	I	feel	like	we	should	mix	it.	I	don’t	think	we	should	take	our	time	to	try	and	learn	the	things	just	because	there	are	so	many	recipes,	I	don’t	think	you	are	going	to	like	sit	there	and	try	to	remember	it.	If	it	stands	out	to	you,	yeah,	you’re	going	to	remember	it	you	just,	you’ll	remember	the	techniques	like	yeah	flip	the	crepes	once	its	brown	on	the	outside	and	its	done	or	something	else	like	that	but	you’re	not	going	to	remember	every	key	detail	that	goes	into	the	recipe	so	taking	it	slow	could	just	kind	of	spread	out	because	other	teams	work	faster	than	others	so	they	would	be	done	20	minutes	before	we	were	done.	
C:	That’s	a	big	point,	yeah,	Different	experiences.	
FA1:	So,	like	you	would	do	it	at	your	own	pace.	Given	the	recipes	and	each	table	does	it	at	their	own	pace	and	it’s	not	like	rushing	and	it’s	not	like	slowing	down	its	however	you	did	it.	
C:	How	do	you	feel	being	prepared	for	summer	camp	and	doing	all	of	these	plus	more	right	and	summer	camp	the	essential	recipes	are	all	the	ones	you	did	yesterday	plus	others.	Would	you	learn	those	on	your	own	if	we	didn’t	do	them	because	we	didn’t	do	all	of	them	but	we	did	the	major	meal	things.	How	would	cover	those?	That’s	what	we	are	worried	about.	
MA2:	I	mean	in	addition	to	what	you	did	yesterday,	a	lot	of	people	like,	I	like	the	guacamole	a	lot.	I	would	try	that.	But	just	trying	to	have	a	wider	range	of	the	different	recipes	in	the	book.	
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C:	Do	you	understand	what	I	am	asking?	Summer	camp,	the	five	different	lessons	are	the	recipes	that	are	part	of	the	cooking	like	a	chef	program.	I’m	gonna	tell	you	like	it	is	ok.	Those	have	to	happen	in	order	to	be	called	a	“Cooking	like	a	chef”	program	alright.	As	funded	and	as	evaluated,	I	think	you	all	know	this	right.	So,	if…so	in	camp	which	is	why	you	say	you	were	kind	of	rushed	at	your	camp	with	you	being	the	main	helper	because	she	had	to	organize	a	whole	lot	of	stuff	to	get	all	those,	and	you	even	did	extra	recipes,	crazy	you	guys,	optional	recipes	in	Jasper.	But	that’s	what	I’m	worried	about,	if	you	don’t	have	a	chance	to	see	and	touch	and	taste	the	recipe,	the	main	food	recipe	at	camp,	could	you	figure	out	how	to	do	those	on	your	own	and	would	you	have	time	between	now	and	summer.	That’s	the	reason	we	were	trying	to	do	so	many	things	yesterday.	But	it	doesn’t	have	to	be	that	way.	Think	about	it.	We	could	all	think	about	it.	
S.M:	I	don’t	know	if	it	would	be	possible	or	if	you	would	even	want	us	to	do	this	or	whateverbut	if	we	were	to	make	say	like	the	skillet	recipes	or	something,	If	P	and	I	were	to	make	ademo	video	that	you	guys	could	watch,	would	that	be	more	helpful	than	reading	a	recipeand	trying	to	figure	it	out.
P:	Do	like	what	he	was	doing	on	the	screen	but	like	on	a	video	
FA1:	I	don’t	think	the	recipes	were	hard	to	understand	if	you	were	paying	attention	but	for	kids	who	can’t	understand	it	that	could	be	helpful.	Be	like	hey	watch	this,	like	have	it	playing	and	then,	I	know	when	I	was	younger	I	couldn’t	understand	something	just	by	hearing	it	or	reading	it,	I	needed	to	see	it.	So,	if	y’all	made	a	video	instead	of	reading	it.	
S.M:	Y’all	demo	at	camp	right?
MA1:	Yes	
S.M:	So,	I	guess	that	would	be	the	same
C:	And	I	think	what	you	may	not	all	know	is	that	there	is	a	demo	for	every	recipe.	Do	you	know	that?	That	Chef	did.	Not	of	the	skillet	recipes	that	you	guys	did	in	lab.	The	béchamel,	the	how	to	make	an	omelet,	the	catfish.	Yeah,	we	have	already	videoed	all	that,	but	I	don’t	know	how	you	get	to	see	those	videos.	That’s	the	next	question,	they	are	on	that	flash.	
S.M:	Because	that	would	be	perfect	for	any	recipes	that	we	weren’t	able	to	cover.	We	couldwatch	them.
C:	Exactly	but	the	ones	that	we	covered	are	called	“Essential	for	the	actual	meal”.	Like	we	don’t	worry	about	the	guacamole	necessarily,	some	of	those	things	are	snacks	but	the	manicotti,	the	chicken	stir	fry,	those	are	what	the	kids	get	for	lunch	and	we	want	to	make	sure	they	get	a	lunch	before	they	leave	their	camp	and	its	done	on	time.	And	its	part	of	my	thing	is	we	gotta	eat	and	you	guys	are	gonna	be	hungry	so	get	that	chicken	done.	It’s	a	conundrum.	But	yeah,	the	offer	of	the	skillet	things	would	have	done	any	and	they	ended	up	doing	most	of	what	they	do	with	skillets.	A	lot	of	places	that’s	what	they	ended	up	using	a	flattops	or	little	burners,	you	know	those	little	electric	guys	set	up	all	over	a	room	and	some	of	their	problems	where	you	plug	in	a	couple	of	them	and	they	all	blow	and	there’s	nothing.	
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P:	Other	question	I	have	was	do	you	guys	feel	that	either	this	Summit	or	in	general	you	have	a	good	enough	understanding	of	looking	at	multiple	recipes	and	figuring	out	which	ones	you	should	do	first	and	which	ones	you	should	do	second	to	get	them	all	done	in	the	same	time.	To	make	a	day	with	multiple	recipes.	
C:	Time	management.	That’s	a	hard	skill	
FA1:	I	think	we	would	just	spread	it	out	longer	and	they	have	more	time	since	they	are	kids	they’ll	take	longer	to	cook	and	longer	to	understand	and	gives	them	time	to	get	instructed	
C:	I	know	we’re	done.	We	have	to	be	done.	We	have	to	wrap	up.	Do	your	wrap	up,	Thank	you.	
S:	Yeah	thank	you	so	much	for	joining	us	and	we	really	do	appreciate	your	opinions	and	we	want	you	guys	to	know	we	appreciate	your	opinions.	
C:	And	that	your	coming	back	again.	It’s	fun	to	work	with	you,	it	really	is.	
C/S:	Thanks!
